Tackling a buffet at your
Super Bowl gathering?
Practice these game rules
and keep the runs

on the field.

Be a winner. Invest in a good food
thermometer for you or someone you love.

Be aware of the "danger zone" between 40 °F and 140 °F where harmful bacteria
grows. Play it safe and refrigerate food within 2 hours.
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If you see “double-dippers” (folks who repeatedly eat
or dip from a shared food dish), throw the penalty flag
before someone is down on the field!




